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roughly the proportion of cream to milk.   Bemove the cream
with a pipette, leaving skim milk in the tube.
(c)  By means of a lactometer ascertain the specific gravity
of (i) new milk, (ii) sHm milk, (iii) new milk with about ^
of its volume of added water, and (iv) skim milk with about
y1^ of its volume of added water.   The specific gravity of
new i-mllr is usually about 1,030, reckoning water as 1,000.
By removing cream (the lightest part of the milk) the specific
gravity of the skim milk is raised to about 1,035.   By adding
water to milk its specific gravity is lowered.   By removing
cream and also adding water the specific gravity can be kept
at about 1,030, so that the specific gravity alone is of little
value as a test of the purity of milk.
(d)  To a cupful of milk, warmed to about the body temper-
ature, add a teaspoonful of essence of rennet, and after stirring,
put it aside.   The mill? rapidly sets to a solid (curd).   If the
curd is broken up a watery liquid separates from it (whey).
(e)  Prove the presence of sugar in whey by adding Fehling's
solution, and warming.
(/) Dilute a small quantity of milk with an equal volume
of water; add a few drops of vinegar, or dilute acetic acid,
until a slight precipitate is formed. Then warm the liquid
gently (do not boil). Filter. The white solid left on the filter
paper is mainly casein.
(g) Boil the clear filtrate from (/). Any albumin that may
be present will be coagulated. Filter this off.
(h) Test the clear filtrate from (g) for sugar. To do this,
add a few drops of Fehling's solution, and boil. If sugar is
present a red precipitate wOl be produced.
(i) By keeping some milk for a few days a sample of sour
milk is obtained. Test this with litmus. The reddening of
the litmus shows that an acid has been produced.
{j} Butter may be produced by shaking some cream in a
wide-mouthed bottle, or by beating cream with a wooden
spoon.